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Hoagland and Snider ('36) claim that there appears to be scarcely
any difference between veal, ox, and hog brains, ox and hog tongues,
ox spleens, dried milk, and skeletal muscles of ox, hog, and sheep.
Mitchell claims, however, that he consistently obtains a higher nutri-
tive value for milk proteins than for meat proteins.
A consideration of proteins derived from animal tissues would
not be adequate unless some attention were given to gelatin. This
protein, derived from the collagen present in white fibrous tissue,
has been the subject of controversy, regarding its nutritional sig-
nificance, since the early part of the nineteenth century. It is indeed
notoriously deficient in certain indispensable amino acids and, con-
sequently, will not even support life when it constitutes the only
source of amino acids in the diet. However, it appears to be well
tolerated and may be of value as an appetizer. But, as concluded by
the Council on Foods of The American Medical Association ('36), it
is not established that gelatin aids in the digestion of milk or the
treatment of myopathies. For the latter purpose gebtin has been in
some favor owing to its high content of glycine, the amino acid alleged
to be of benefit in myopathies.
On the basis of dietary studies made several years ago by the
U. S. Department of Agriculture it appears that white flour (wheat)
contributes almost 30 per cent of the protein in the average American
dietary. There is no reason to assume that the value has changed
materially since that rime. Owing to the prominent place of wheat,
oat, and corn products in the dietary of both man and agricultural
animals these and certain other cereals should be given some atten-
tion here.
As is indicated by the tables, all cereal proteins have lower nutri-
tional values than those, in general, of meat and animal products.
For example, according to Mitchell and Carman's data ('26), the
nutritional values of white flour, whole egg, egg albumin, milk, veal,
and beef are respectively, 52, 94, 83, 85, 62, and 69. Boas Fixsen et aL
('34) claim that there is scarcely any difference between the nutritive
values of whole wheat and whole corn but Mitchell's ('23-24^ data
indicate slight superiority of oats over corn. Mattill ('30), using the
nitrogen balance method, obtained results indicating approximately
the same differences between wheat and oats. The values for wheat
endosperm and whole wheat were essentially alike, but those of pre-
cooked oats were definitely higher. In the interpretation of these
data, obtained by means of the nitrogen balance procedure, it should
be remembered that what was determined was the percentage of
absorbed protein used in anabolism, The amount wasted through
failure of digestion or absorption was ignored in expressing the
numerical ratings.